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FPRODUCT NAME
BEEF BLINTZES
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. From the ; MADE in USA '_
kitchen of : o Traditional §
€ ROYAL 3 Recipe

FROZEN SINCE

COOKING INSTRUCT]

1. Remove from containe

i Frl; both sides in light oil on low heat witil
golden brown,

INGREDIENTS
ILLING: Coaked Ground Beef Onions, Sat Paprka, Black Panper
INGREDIENTS: Wheat Fiour (Miacin, Reducad Iran, Thiamin Moronitrate, Riboflavin Folic Adid
Water, Eqgs, Canola OV, Sa.
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Manufactured and Distributed by | BEEF

ROYAL FROZEN FOOD | "
www.RovalFrozenFood.com PERISHABLE - KEEP FROZEN
Los Angeles, GA 30019 ey

ALL NATURAL « NO PRESERVATIVES
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Thiz sheet s being used for additional infarmation required in Block(s):
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COOKING INSTRUCTIONS

1. Remove from container.

2. Fry both sides in light oil on low heat until
golden brown.

k :.:h - j - =% g "
FILLING: Cooked Ground Chicken, Onion, Salt, Paprika, Black Peppar. & _ il
WRAPPER: Flour (Bleached White Flour, Malted Barley, Flour, Niacin, Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Water, Eggs, Canola 0il, Sait
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